
FROTHY AND FRIVOLOUS VEILS HOLD
CENTRE OF THE MILLINERY STAGE

They Are Becoming
More Interesting
This Year Than
the Hats Worn
With Them .

tir i:i.r..nii iiovt iutAivr.un.
season veils played a less

LAST part than usual In the
toilette, liut Miry

have poiif hack with blithe self-n-'rrtl-

and a new all tlellBlitf ill hag

"f ir.cUf.
one can still wear a closely adjusted

m.1 if ntic prefers it, ana for utilitarian
,, irpoMK file li adjustment is Mie rational
ti. ng. lint wli condemn a silken, frothy

iiioi1I.m1i veil to fift, vomit thing like the
i,t.tarian role, men though that rule

contains possibilities of coquettish
i turni? Tin- - floating veil of the sum-

mer has developed into the floating veil

of the autumn, hut with n difference --

with numerous differences anil where
tan fahlonnbl elect gather together in

ftri-o-t attire the veils anil the method'
of wearing them excite even more. In-

terest than the millinery Mint goes with

thorn.
Odil'v enough. It Is particularly In

cnnncttUm with the very email hat that
one now rind- - the most daring veil, ar.d

n war." provided the wearer and Mm

reM of her costume harmonise with the
yell's character the combination Ik

really delightful. A large percentage
cf the new floating veils are of black

lure - a goo 1 net with a very dellcnte
design at Interval" on a .still more deli-

cate trailing design. These are expen-s.v- e

trlllos, at their best; hut, provided

the fad for them does not pass quickly,
thev should Rive Rood service, for they
do not have the strain that ruins a close
flttinir veil, and In .spite of their dainti

i

ness they nre stronger Mian the ordinary , brHa anJ batt(,ri gamied with
lift veil. ' llttlo chopped endive, fine lettuce,

version of this veil which the ,One I)d'lv,,,v or ,.(.T,.rv or ynlk ot ,,!
Trench have launched and which M" i,i,ue(i m; t.nlmbicd to a coirse powd r,
mst knmvliiB of New York mlllinerH are aml FCrveil u ,(a or Wlthtn a

1 merely a very large circle o. ..r of ,icrfecty llr. watercress, tin,
veilrig. a perfectly round piece of thelcr(.ss or i,,ttUL.,.. ,)r hard boiled eggs
life net bound about tile eiige o a nar- - j,t. H,,nt lengthwise, the yolk re- -
row roll of black satin and Inld flatly
ever the snrill toques, at the angle pre-

ferred by the wearer or by the milliner
who dictates to her. It may fall to an
eq.ua! depth all around or It may Just
reach the collar In front and dip much
lower in the back. The circular cut
elves a billowing fulness and the tiny
satin roll border stiffens this fulness
Into crlspnoss and keeps the roft lace
flaring out from the chin and throat,
Instead of losln? shapeliness and ilms-in- g

limply.
Over a small, close fitting black velvet

toque wreathed tlatly In vivid velvt t
rocs this veil looks tremendously chic,
and so long as the hat shape has no
violent peaks or excrescences the circu-
lar veil drapes It charmingly.

Another type of veil Komewhnt similar
In general effect but difft rcntly made
nnd adjusted Is shirred full and bound,
like t';o circular veil, with the narrow-
est cf black satin rolls, which welgh's
It a trllle and holds It away from the
face. This veil at Its smart ft Is an
Integral part of the hat with which It
! worn, and one Fifth avenue milliner
Is having great success with a model
l'lustrated litre a small, round
crowned, close fitting toque of black
vehvt, over which the full veil Is ad-

justed and held by a narrow band of
heavy corded black silk.

Tliert Is no other trimming save a
large, severe, polished silver buckle,
thr urIi which the ribbon band Is run.
Th s model, worn by nne of the yoting-f.- t

and prettiest of New York actresses
In connection with a trim military coat
imd skirt costume of black velvet, lias
been greately admired.

And then there Is the fur bordeTod
ve'l of embroidered net, which Is usually
draped enough to make the line of fur
frame the chin becomingly In bridle
fa- - in, though it Is sometimes Uss
ttfectively worn quite loose.

ime see? this veil also In black lace,
b'l' ni'Tf often In a filmier net and In
e r . sand color net with border of
iIti' brown fur worn with one of the
o.rp'ipuiiir sand color hats also
tr Tinned lightly In fur la a favored

but a sand colored veil Is
t.r i i nning to the average complexion
f.n'l women will do well to renicmbr

a fact when tempted by the very
f. Metlvo array of veilings In this color.

ft r nil the primary duty of a veil Is

in b" Inc. .tiling, though there is ocel-
li jri.i.v a strong minded woman who

e s upon a veil ill' rely as a thing
w." which to keep her hair in place.

T i M ils sketched for this page are
r.n'e 'hrte of many, and Ik rdered vent-
re-, si.tabh for loose adjustment and
fur expensive than the lace and fur

.'tied eils. nre shown In profusion
f e .lots and squares on tine silk

l!.f- - i i. e with heavier groupings of the
et motifs at the border nre pretty

ii orv becoming to some fates, anil
7 u .('agonal or filet mesh with nat- -'

r I' border of satin or Velvet is
if.lv for tlin women who do not like

' 'I vails.
T" r,M with very scattered and

d .it l.i. , moiifs. often onl one niol if
ti ' e oil. are as popular as ever, and

ic 'h ,i single motif traced fine!'
i i. s and with or wltlo ut a diun-- '

.teMi-.- l border Is nhuwn by most of
'

' v lu-- u e no llluei y houses. A woman
i i v. ae h r own design emhi'old- -

fi upon her v -- il and so give It the
h' up of individuality so ileiir to the
f 'id... ,s, but the Individuality comes
1, i 'i

ft silken nets In flesh co? r. with
vi 'v M p,uated dots In the dark and

'. browns that harmniilz so wo1!

H

Ii tones, ate among the new
i lie mote substantial veiling

.in Imv n.K'i a Ibsh colored silk
i' dots but with a narrow

rib wh.cb makes a Incoming
a i. th cu.it and toqii

FOR SANDWICHES.

welcome Mm vari-
ous forms of savoi y panes
wlieih r tho daily menu for
'l.iy nre responsible be Hlmphv eluiorute Upsides furnishing a vari-

ety n saiidvvulieK, which si ems in
asea to be Mm only purpose

' me Til. i to serve, tho pastes can'i ud to niTount as. the dlstln- -
i
T' I

cb- -

r

ng ilcmeiU 111 the little s.'ivorleh
aro so wiiliomo in any menu,

be served colA they can be piled
' mot too thickly) on buttered

u.tculis or kijuuI lound bIIccs of

s
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a
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moved, and the white cases fill d with
n s'.ivory paste and garnished and
served as In the preci'dlng case.

serving hot the pastes may be
heated plainly or mixed with other dl

uts, such as a little tomato saute,
chutney, or ketchup, chnpp'd parsley,
or herbs, or fresh tomato pulp, and
plied on nicely trimmed rounds of but-
tered toast. Or thy may bo used as
the tilling for savory tomatoes, large
fru.t being elms n. A sllcu hhoiild bo
cut off from the top, some ot the pulp
removed, seasoned, and mixed with the
paste to be used for tilling, thin pi't
back, the top sprinkled with browned
bread crumbs, and tho tomutots baked
for about fifteen minutes in a moderate
oven, then served on toast. Again,
they may be made Into savory fillings
for the white cases: of hard boiled eggs
as already directed, and served hot,
the paste being used plain or mixed .

with tomato or other sauce, chopped I

pirsley, herbs, or a very little onion
(cooked In butter and the pane then
added and made hot). (Jr a similar
mixture may be used to fill scallop
shells or china or pastry cases, l'.jr
the first two bread crumbs should i?
scattered over with some tiny pieces
of butter, and tho savories baked ur-t- ll

nicely browned. The pastry cases
may b prepared with or without lids.
If without, they should be heated when
required, th hot paste then tilled in
and garnished with a little tlnc)y
chopped parsley.

l'otted Khrlmps Shell the fish or eLe
buy them ready picked, taking care In
cither case that they are qulto fresh
and firm. If soft and fleshy they nre
quite unsuitable. I'or shrimp paste pound
them In a mortar with about onn and a
half ounce to two ounces of butter lj the
pint lunHhellcd, more to the pint meas-
ured when picked) and salt, pepper, or
tfiyenne, and spices, pounded mace and
nutmeg to tlivor. For a tine paste tub
through a hair sieve and pot In the
UMial way. For shrimp- - potted whole
put them Into u saucepan with about
llliee ounces of lm ter pi r p.nt; also
pounded mace, nutmeg and cayenne,
and lot them heat gently for auout fif
teen minutes without actually cooking,
so that tney niisori) tne miner,
Into siiull pois and cover when cold
with melted butter.

l'otted Fish Iteniove the bones and
skin from some cold boiled tlsh of any
kind, flake It, add pepper. Halt, a llttlo
cayenne and nutmeg (ot any other spice
If prelerred; mixed spice Is good), and
pound well ,n a mortar. When con
vened Into a .'inoolh pate add about
one ounce drawn nutter in encn nun
pound of fish and anchovy sauce to
llivor. l'ut Into small Jars and color
with a layer of melted butter In tho
usual way.

l'otted Sardines Prepare and pound
the sardines as directed In the,

recipe, adding cayenne enough
to season rather highly, but omit'lng
the spices, as the sardines are them-ii-lv- c

well llavoied. Add butti r diinng
the pounding. Sardines tru-se- wi h

lomntocs are very good, a little of the
tomato being omitted If the paste is
i.Uely to b too moist. If plain sardines
aie used a little tomato sauce muy be
added. The paste will be Improved by
rubbing through a sieve.

Potted Itoest'ook the hard or soft
roe.s ol' herrings In butter, si asoiung to
uste as In the foregoing recipe.s. Mash

well with a fork, put Into small jars
Hid cover with melted butter If not re-

quired at once.
Anchovy Hutt r or Paste -- Vnh and

bone the anchovies, removing the heads
pound the llesh lu a mortar until quite
,11100th and nil) through a tine sieve.
.nl thoroughly with butter, regulating
the quantity according to the purpos.
for which the p.isto Is intended, uslni;
enough to make .1 moist if for spitadlug
as n snnuwicn r.iiuiK, which .ii mean
about four ounces of butler to half a
doen anchovies, Addfla voting a.s pie- -

ferred, Hiich as equal quantities of nut-
meg and mace and a Utile cayenne or
c urry powder with a little paprika pop.
per.

Lobster paste or butter may be made
In the same way.

Anchovy and Haddock Paste- - This Is
very good oil her coid as a sandivfrh lin-

ing or made hot and served on toast
Pound some cooked Miioked haddock,
fieed from bones, with about half lis
weight of nnchoty butter, or with one.
fourth Its weight of nnllnnrv anchovy
paate and the sume of fresh butler. Sea-bo- u

to taste with krona pepper ur cay- -

er.ne, adding spices it liked, and use as
desired.

Potted Salmon Itemove the skin and
bones from a steak of salmon, nound the

I llul, O, npi oil. It I ti r, ,i fit ii uiwi.
adil about a tahlospoonfut of tomato
nance, u little vinegar or lemon juice,
pepper, a little nutmeg and mace or
mixed spice and the liquid from the tin,
or enough of It to make the paste hutll-clentl- y

midst. If to bo colored down for
keeping a day or tw It should not b"
made too moist. This may he used for
any ot the purpofcs mentioned, thin
slices of cucumber being employed as a
garnish If In season. Arranged .smoothly
In an oval dish, with thin slices of cu-

cumber overlapping each other on top
round the edge as border and endive
or parsley in the middle, Mils makes an
excellent luncheon or side dish.

Kgg and Shrimp Pasti Make as di-

rected lu the nsipe for shrimp paste,
but udd the yolks of hard boiled eggs
during the pounding.

Potted Ileef Cut a pound of beef Into
small pieces and put Into n Jar with a
tablespoontul of water, salt and pepper,
and a little of any spices preferred, such
as powdered alsplce, doves and nui.'e
Cover down very w 11 with btiiler.d
paper find a lid with a heavy plate and
set the .'.it lu a saucepan of boiling
water or in a saucepan, keeping the
water beneath boiling briskly. Cook
for three hours or until quite tender.
Pound finely and nil' through a sieve,
adding the liquid from tho Jar, it few
drops of anchovy essence or tomato or
mushroom ketchup to flavor and a little
butter, also more seasoning If ft quired.
Put Into pots and when cold cover with
melted butter.

Ham and lleef- - Tho above will have a
finer Hi vui- - if half a pound of ham,
rath'f is added, this being cooked
with the beef, or cooked ham may be
pounded with the beef, but. of course
tin- - llavor will then not be a.s perceptlbhi
as if fn sh ham Is used.

Ham and eai- - --This may bo prepared
ill the h'Miw way as the potted beef,
using one pound of veal and four to
sl ounces of ham Uf mote tho veal
will be qulto icllpsed), and rather more
water than with the beef. Flavor well
including cayenne mid spices, and add
butter to make the pasle smooth. Or
pound together cold cooked ham and
vial left over In any proportion liked,
lidding nliout a quarter their weight of
butter to convert Into a moist, Miiooth
paste, and seasoning well with nutmeg,

of fat, reduce as finely as possible by j

for thlrty-tlv- e to forty-liv- e minutes (ac-

cording to quantity) In a moderate oven.
l'otted 'heeso--l)r- chocs'-- Is better

for thli than fresh, as It can he more
finely l educed, (irate the oheeo (any
kind will do), mix with n quarter of Its
weight softened butter, a Ilttlv
cayenne, salt (If necessary) and pepper.
Home 1'rinch mustard or mustard mixed
with vinegar, and If the panto Is not
moist enough to mlv mnoothly, add a
little cream. Keep the pots In a cool
ptaie,

Many modifications of this nre pos-
sible, and If the cheese Is not dry enough
to be grated, It can be pounded In a
mortar with the other Ingredients. Hard
Killed yoll: of egg Is a good addition, and
for flavoring the changes can lie rung
on cuny powder, tomato saii'-- e or fresh
pu'p, vinegar, wine, nnoliovy essence
as well as spice

or am are so the under the
populur may with advantage be mixed
with tomato pulp rubbed through u
sieve and seasoned with pepper, salt 'and
a Utile cayenne-- . This Is delicious with
biscuits or for sandwiches,

A KITCHENETTE THANKSGIVING.

IIANKSCilVING evening l an
llent time for the kitchenette

housekeeper tt entertain. In-

stead of attempting anything so labor-

ious m a dinner, let her give a Thanks-
giving high tea. This will be found a
tonvenlorit meal, for, while served at
the evening dinner hour with all the
pietty accessories of u dinner table, the
menu is more like that uf a formal
luncheon. Much latitude Is allowed In
the c mice of dWhes served, and as o
hearty loast is called for the hostcs
may spend less money and less time n
pi ep.i ration.

A high tea should be servul w.th as
much pomp ami ceremony as the house-
keeping equipment of the hos'les.s ulll

Ik

every

can
hostess need not leave her seat more
than dining the lira,

A two tiered table, it tea wagon
even a stand will be found

If placed beside hostess
be used for holding dishes.

In way Mm lable can bo kept
In as though the

dishes were being passed by a maid In-

stead of being served by the hostess.
Hy placing used dlMnes on lower
shelf top will never miissy, ami
If a chilling or coffee Is
to be used during the meal It will make
Mm side table as

The hostess should plan
her menu so that almost all dishes

be served can well In
the meal, With a llttlo

this be so not
only will Mm bo free
fatigue but tho will bo free
from the odor of cooking. Tho follow-
ing menu would these

fruit rotktoil
0)."r Ulsnu Crl'p

Clin ken in uli in mil's
rrciiih I'ui.ito tiilim

freshly cayenne and silt.! mnhnnt
Ham rse three parts ban to one rnrree

There Is nothing lu this menu which

proved by being allowed stand for at
least an inour so that the fruit Juices,
siitrar and wine may be
blended. The oyster soup should
kept hot In a double boiler.

Ituv lame natty shells and have a
generous amount of chicken and mush-- j

loom filling, as this Is to be the main
course of the meal, 'alined chicken Will

nnswer for this dish and the
may bo either large fresh ones In.
pieces or the canned button
When the chicken and are
well mixed with ti tloh cream sauce till!
the patty 'hells, put on the little puff
paste tops and place thei shells In the
blaster of the chafing dlh.

Open a can of French peas, rinse In.
cold water and drain. Put these atound
the patties in .the blazer and till the hot
water dish below with boiling water. If
this Is done Just as ;he party sit down

The little eheesis winch at table lamp dialing d.sh

look

advance,

fulfil

ma-- e,

need not be lighted until the soup Is

being served. The hostess should serve
the dressed celery anil lettuce from u

salad bowl and there may be accessories
In the way of crackers and cheese and
liar le lucidly.

When It comes to the dessert is
a good Idea plunge n little and order
It from a high class caterer. A uouar
spent for a quart of fancy Ice cream
assures a finish to the meul
mid a des-e- tt which nlmolt
every one enjoys. A cloth wrung out
of hot water and placed around the tin
mould will coax thu frozen mixture out

perfect outline.
An experienced hostess

Sia.s found that l!.e most
for her small dining ta'.le is

a dish of assorted hors dieuvre, olives,
radishes, strips or stuffed celery and
other morsels. These make
as an as would
ferns tlnw-- rs and at the same time
avoid the ue of small dishes which
take up room on a small table. After
the Mind has been erveil the dish of
hor.s d'iruvto '.s removed and a dish of
fruit

At a small table a centre dish Is
easily reached by all and carries nut
the idea of a which stands
for conservation of every Inch of space
A pretty place lard nnu an inuiviuuai
d.sh of salted nuts should Iip each
phu in addition to .he necessary Ilvvr
and glas.

THANKSGIVING

TIIANKSGlVl.Ni; box of good
hlngs to tlnmsl

niiv one who does not mak" one
u family group on Thanksgiving

teachers and stadeiits In board-
ing schools awl colleges are usually
associated with these boxes fiojn home,
th" oung man or woman In business
with a boatdlng house for a home will
oe quite as applet l.itlve of Mli Ii a

as one els.. For the
woman keeping linii"e In a apart-
ment a well stui knl box
is a peal Joy and furnishes the

for a festivity worthy of the
name of

As the typical box contains '.Ittle else
but eatables It h ild as short

'line h.h lioss.hle en pi lie. Where

circular, fur and by a large steel buckle.

permit, and an xocllent several days must elapse between pack-fo- r

showing to Mm tv s.t ing ar.d ic'es
aviilabl" piece of pretty table I . melt, fowl, or s.i.ads

With a little ingenuity nhould b- - omitted. .Materials for the
serving bo so ananged that Mm making of sandw ithes can he safely sent

twice
or

magazine
Invaluable the
to additional

this a.s
attractive

the
tho

dish percolator

well as
practical.

kitchenette
the

to be prepared
of

practice can done that
hostess from
npartmeut

lequlre-mont- s:

".vken
u I ,1 roo P.

Ivan
pounded r Vnn,,v

to

thoroughly

t

mushrooms
cut

mushrooms.
mushrooms

1

It
to

satisfactory
provides

In
kitchenette

satisfactory
voiitiepioce

appetizing
attractive appearance

or

I sulfstltuted.

kitchenette,

ut
e

BOXES.

s acceptable

of lay-Whl.-

tnemhrun'V anv

Thanksgiving
where-

withal
ThanksRlvir.g.

"

Veils, trimmed lastcned

opportunity
advantage unpacking perishable ar

sandwiches
furnishing.

appearance

ornamental

piicneii in tin or glass, and a loaf of
home made biead with a shaip bread-knif- e

ar.d some butter should lu

Small, compact bunches of celery nnd l

crisp hearts of lettuce, if wratmed In
moistened cheerecloth and then In piraf- -
title paper, wll. travel rafely. Pa'Mis,
cream cheese, niavonnniso and French
dressing aro all acceptable Items and
should he packed carefully in glass jars,
each oini well wrapped so ihat If one
hreiks It will not damage the others,
The same e.ife should be taken Ir. pack-
ing glasses of Jr I y and Jars of pie.
servos, without which no box fmni homo
Would lie complete,

Allowance should nlwavs be made for
lack of equipment at tho other end 0f
the imo and for tills reason roast
chicken or turkey Hhuu'.d cither ho

Dancing Escort
Superior Instruction

Yinine ("i.sllr-llniit- ninn, Biiml Smilln-r- fnni-II)- ',

wti riluentPil, iifll npt'carlns, tnneiieil, will
net ns rsi ort 10 tkiniiittp

Will hUii aerci't n few piqill" fur iinlHMuM or
rls hiMrui'lloin In I'm Tint, Uno Step, I unco,

r'tluT tifBl'inri" or Icmmincing and then pounding w. II. season' would leave Mm slightest odor of cook- - "l VV,,". V.;" '."
mid llavor with spleen as In the foregoing Ing and nothing necessitates prepara- - ,iEm. cir.t.i? of rntctloc any contot. In.
rfclie-- i und bako in a buttered dish, tlon at Mm last moment, The fruit niuctlon nt your tiBine if prrferrcil, Armnje.
covcrlrlff thickly with buttered paper, choseu for tre oponlnv course Is lm-- 1 menu utriciiy coutiatutlsi, a., boi loa aumimco.

Established for Fifty Years.

H. Jaeckjd & Sons

THE NEW IN
OF $25.

(Our Only

separated il.to plei i s of conven.elit slue
or entirely honed befoie pat king. Ptess'd
chicken is also an cvt'iei.i foim
winch to S' 'id the plilicipa: il-- m of the
Thanksgiving diiin-- r. To- - ik.s a good
s:::td fowl shoa',,1 be chos. n.

After the iisu.il prehmlnat ii f it should
be disjoint' d, coveted v.lth i old water
ar.d allow.il t . s.mmtr until the tle-- h

Is ready 'o drop awav from the bones.
When partial. y cooked ason with salt,
pepper, (.'lory .'Jit. a half bay leaf and
a small o: ion w.th ihtce or four cloves
stuck In it.

UenioM. sk.n and bone, fium
iitld shred the meat in good sized

pWros. Uemovc the fat from the grin v
a:.d reduie It to a cupful, for use In
moistening the sht.ilded chicken.
Chopped hard boiled egg aie an ex-

cellent means of lni leasing the quantity
of this dish, and bits . .f pimento, oi.ve
rings or pieces of inilUe may Le mixed
w.th the chick-n- . Pack all In a well
tered mould, IlloWten with gravj. meet
with a plate and weight all down with

sleep

dividual impkiii "
baked in tins v.iii- - ome s"s
of sheet. P.v k'rg
th" vvh'.rh tl.. are bake 1

be apt anlve in nul tion

1865

as me

For Monday and
Tuesday Only

A NEW MODEL OF
VERY GREAT STYLE

AND OF OUR OWN
MANUFACTURE IN
HUDSON SEAL OF

GOOD QUALITY. 47

INCHES LONG, $150.

ANOTHER MODEL OF
EQUALLY GOOD STYLE

AND QUALITY.
42 INCHES LONG. $125.

SOLD READY TO WEAR
OR MADE TO ORDER.

ALSO

VICTORIAN MUFF HUDSON SEAL
TO MATCH EITHER THESE COATS.

Thirty-secon- d Street, West
Number Sixteen

Address)

1

than Mr.gio large p;e. Similar patty
tin. smaller siz., ate Jat the th.nc

in In whi.'h to inoliid anv ft eandv libit
fudue or p"tiuch,e liy sending ! In lh
original tin- - crumbling Is avolJed.

Fill the nlche.s between larger nrtlcltn
with l'reh fruit, stuffed dates:, salted
nuts, figs, raisins, small bottles of olIve
and some cans of sardines. t is always
wed to be on the safe side, and Include
a can opener, u corkscrew and some,
paper plates napkins.

Choose yellow brown for the color
' scheme of the Thank-givin- g box.
candy simps have been d- - mo'ntratlnr

, the beauty of combination and It
has a p:.Ttii-a- l as well uilStlc viiluo
In tin- - carefal parking of such a box.
Instead of yellow ribbon, buy a yard or
two of pumpkin colored cambric with

; gl.u.ed finish. Cut It in strips use
for tying the packages wrapped In

' dark brown (Summed seals in
tho form of turkeys pumpkin will
make the packages, more attractive.

ir..r. so ti.at the chicken 'ia!l be iiiohl.(i
into c iiiip.u I tea'. it ,r. tin Ui.i.r . of M.u i.md is The only
moid, ft that .' "i.ii: leaih its hi ".ma-- j fnitisl States Senator who goes hotno
Hot. .ii good . .million fo." si. olng Cran-ieac- h night to In the ;ame l.tt'n
bei ry Jelly sh mid ! sent as an accom- - bedioom he wa born in that
punniient. he has occupied all his life.

A '.".'if of fn.sie,! rake Is an Important l.e was horn on a big farm In Marv-ite- m

"f the Thiiiiksgiviug box and stands hind about eight miles from Washini-f- i
tourney better than il.'lav er i ake. In- - ton. and has lived there ever sitito.

p and wince pies ma
muffin h 'i

to n pa 'hem m
fornn in v ihev

will t ' better

a
f

and
and

Thft

this
u

and
I!

paper.
and

even

a

that and

Win n ' leaves the Senate Chamber In
the ovetiu'g all he has to do Is beckon
to Ins chauffeur, say "Home, ,Inme."
and be is taken right back to h.s boy-- 1

iod 1, ime In t.nif for dinner.

1914 1:

C. C. SHAYNE & CO.
IMPORTERS AND MAM pAC'ITRF-R- S 01- -

STRICTLY RELIABLE FURS
EXCLUSIVE DESIGNS

FOR EVENING WEAR IN

Coats, Wraps, Neckwear
and Muffs

Prices Consistent with Quality

126 West 42d Street
I I New York City I

i1 - - - - r--

ivnown Best tKeWorldOver

12 3 4Pound Tins
AT YOUR GROCERS'

Richardson Chicken Broth is Delicious


